HAPPY
HGUR

spreads

served with crudités and grilled pita

HUMMUS 5

tahini, roasted garlic

BABBA GANOUSH 5

roasted eggplant, roasted
garlic, tahini

TZATZIKI 5

yogurt, dill, roasted garlic

TIROKAFTERI 5

spicy feta

LEFKA FASOLIA 5

white beans, garlic, herbs

MELITZANO 5

char grilled eggplant, garlic, lemon

mezze

kebab

CHICKEN 7

Greek yogurt marinade

BIFTEKI 7

lamb and ground beef

SHRIMP 7

Soulvaki marinade

(]
wine
CABERNET
SAUVIGNON 5

The Applicant

SAUVIGNON
BLANC 5

The Applicant

cocktails

NAXOS 7

American Harvest Vodka, blood
orange, thyme, ginger beer

FORBIDDEN FIG 7

Figenza Mediterranean Fig Vodka,
fresh lemon juice, orange liqueur

beer

MIXED OLIVES 5
SPANAKOPITA 6

spinach feta baked phyllo

LAMB SLIDERS 12

three sliders; ground lamb,
mediterranian spices, swiss chard,
house aiolj, served on a toasted pita

KOLOKITHAKIA CHIPS 7

fried zucchini chips, tzatziki

GYRO DUMPLINGS 17 ALFA 5
shaved lamb and pork, red onion, Lager | Greece
served with tzatziki

MYTHOS 5

MUSSELS 8

sautéed in spicy ouzo tomato sauce

GREEK FRIES 6

end cut fries with oregano & feta

Lager | Greece



